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Vineyard 

♦ Owner/Mgr: The Hyde Family/Larry Hyde 
♦ Appellation: Carneros, Napa Valley 
♦ Clone:  See  
♦ Vineyard age: 14 years 
♦ Site:  Hillside, alluvial sandy-clay loam, east, southeast exposure 
♦ Yield:  3.4 tons/acre 
 

Harvest 
♦ Harvest Date: September 30, 1997 
♦ Harvest Brix: 25.2° 
♦ Growing 

Season: 
The warm, dry soils at the end of February 
triggered bud-break a month early. A temperate 
summer with moderate, steady temperatures 
allowed the fruit to reach optimal maturity with 
additional time on the vine for the full 
development of character and flavors. 

Winemaking 
♦ Hand-harvested grapes 
♦ Fermented in open-top stainless steel fermentors 
♦ 5-day cold soak, 28 days on skins  
♦ Fermentation with indigenous yeast  
♦ Malolactic fermentation in barrels   
♦ Aged 20-months in Taransaud oak barrels, 75% new   
♦ Unblended, unfined; bottled July, 1999 

 
 

Tasting Notes 
♦ Vibrant, garnet color. Aromas of black cherry, damson 

plum, cassis, cedar/spice, and black truffle. It is a rich, full-
bodied, complex wine, with good firm Cabernet structure 
and grip. There is excellent integration of the components, 
offering natural ripeness, with a sweet and viscous texture. 
The most complete Cabernet I’ve made yet from the Hyde 
Vineyard. Alcohol 14.4% 

 
 1028 cases produced 
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